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It is the purpose of this book to acquaint the guests of 
the new Jake’s with the art of Sourdough Cookery as it 
was featured in the original saloon. 
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book sections of various libraries proved to be abundant springs of information. Most of 
these recipes have an interesting history, and where probity allowed, these colorful stories 

have been included. 
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THE FACT AND FANCY OF SOURDOUGH 
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During the Middle Ages bread was not only eaten but also was used as tableware. Plates, 
eating utensils and the like so common during the period of the Roman Empire disappeared 
with its downfall. A slice of wild yeast bread known as a trencher was used as a plate and the 
crust from it sufficed as a spoon. At the end of the meal the trenchers were usually collected 
for distribution to the poor, a custom which has benignly disappeared. 



Although the Indians of America did not use wild yeast, the sourdough pot couldn’t 
lave arrived in the New World much sooner than it did. Columbus was a great lover of bread 
md always took a crock of yeast with him whenever he sailed. History tells us that at least 
me of the three ships which first landed on this continent was equipped with a sourdoueh 
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Decame a part ot the land. It was here that the legend of sourdough became finalized. 
A t ough the Yukon Gold Rush occurred in 1897, gold was successfully panned for many 
years prior to that time. The men who hunted for gold before the great influx were the true 
pioneers of the North. They were a rugged and very independent breed, living off the land 
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Possibly a starter’s most improbable usage was as medicine. Not often having a doctor 
within five hundred miles left the sourdough completely to his own devices. He found it 
necessary to minister his needs with what he had, and as a healing poultice, starter had no 
peer. A scoop of the gooey white paste, heated on the stove, and then applied liberally to the 
affected area worked surprisingly well. This method was used on every external ailment 



imaginable. The 1898 edition of the International Cyclopedia (“A Compendium of Human 
Knowledge”) comments on the effectiveness of Cataplasma fermenti (yeast poultice) as 
being ‘‘a stimulant and antiseptic in cases of indolent ulcers and other maladies.” There was 
little a starter wasn’t used to remedy: cuts, burns, sores, bruises, wounds, aches and pains. 
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same category that a sourdough hotcake makes a helluva roof shingle. 

Aside from its applications in baking, sourdough was used most as a form of libation. 
Given warmth and sufficient time, a clear nefarious liquid rises to the top of all starters. A 
machination of the devil, prospectors called it hooch. It was strong enough to corn even the 


most hearty of individuals. With an alcoholic content of fifteen percent, a smell kinder to 
kerosene, and the taste of high grade mineral spirits, it wasn’t much competition for the 
“store boughten red eye.” But to a forlorn prospector snowed in his cabin in the middle of an 
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As with dirt bakin’, the sourdough would fill the bottom of a hole with hot coals. Using 
a stout billycan filled with his favorite beanhole bean recipe, he would put this into the pit 
and shovel more burning embers over the can, being careful to cover it completely. A day or 
two later when he was sure that all had been simmered to mouth-watering tenderness, he 
would unearth his cache and relish his creation. 



Not only was the beanhole bean a flavorful repast, but it had excellent keeping qualities. 
Henry Davis, an oldtimer of that period, reported how these beans could be cooked ahead 
and then left outside to freeze. Whenever he wanted beans, he just went out and broke off a 
chunk. He tells us that it didn t take long to “rustle up a real good grub pile.” 
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coarsely chopped 2 cloves of garlic, minced 

V 2 cup molasses 

Soak the beans overnight. Start the preparation of the beans early the next day because this 
dish requires nine to ten hours of moderate, slow cooking. 



Start Put beans, water, salt and chili pepper into a heavy pot. Start the cooking 

process on very low heat. Do not allow the mixture to boil. Keep covered. 
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The second of our comestibles is stew. Although this was not an invention of the 
Alaskan Gold Rusher, we have included it here because the sourdough was an ardent user of 
the Dutch oven. From his dinner pot came such savory spoon meat as to preclude the need 


M> > 

•rH f i i 

Fh 

o ° 6 

m W co 

1,3 3 

a 

W T3 ^ 

. Pj Jto 
ft cd *>> 
cd - cd 

g 

^ g ° 

O b o 

„ -M <4-1 

co o 

•3 as 

1 CO .2 
-§ .2 

^ ft d 
ft ft ft 
DO co 

pi 3 2 
° 2 
ft ® 

3 -M ft 

2 Cfl +-> 

O CD 0 

2 a -! 

.O 0 ft 

CO ft 
CD o d 

> o _ 

CD M d 
CO O D 
— 1 ^ 

® 0 « 
ft O +- 1 

cl 

n C CD 

O Cd 2D 
CM U ft 


Cfl ft 
60 ft 

fi co 

1ft -M 

ft! cd 
A CD 

6 E 

5 ‘s 


O s 

-M CD 

£ 'ft 

© B 

© ft 

oo £ 

b co 

m g 

^ ft 

§ -a 

C/5 p "^ 

C/3 


ft 2 

2 £ 

* O CD 

'g «M -S 
ii o cd 

QD 3 o 
n, cd 4 _i 
i- 4 u 
- co 
“ g » 

<D M rH 

O R ft 

-M -M ^ 

cd ft 3 
■M m O 

o 2 « 
ft a g 

CM rH CO 


n rl N H 


fl £ 
So 5 g 

DC cd £ 
R ® cd 

^ - 6 
d ™ OD 
R 00 d 
3 «| o 

Q rH CD 


You’ll have to find a real live butcher if you want to prepare this dish. Have the 
butcher cut the shank bones into 3" pieces. Also have him split the bones so you 
can remove the marrow. Scrape the marrow from the bones and cover the 
shanks with salted water, boiling them for one hour. Add the vegetables and 
cook until they start to become tender. To make the dumplings, add the egg to 



warm marrow and salt. Mash. Add sufficient flour to this mixture so that 
dumplings can be rolled using the palms of your hands. The dumplings should 
be about the size of a small walnut. Drop them into the boiling stew, cover, and 
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In an attempt to gain knowledge about sourdough one might think of turning to his local 
baker. Although doubtless he makes excellent cakes and ordinary yeast breads, his grasp of 
sourdough is usually limited. Most likely he has never been trained in the use and nurturing 
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instructions do not take into consideration that the flavor of sourdough is greatly diminished 
with the addition of yeast to sourdough bread. Also recommended in bread recipes is the use 
of baking soda, which abrogates the flavor of sourdough and thus ruins what might have 
turned out to be exceptional bread. Excessive amounts of baking soda are frequently called 
for in sourdough flapjacks and biscuits. So much soda is normally specified that the sour- 



dough devotee can scarcely distinguish between his sourdough griddlecakes or biscuits and 
the ordinary variety. This is particularly frustrating when it is considered that in all likeli¬ 
hood our hapless sourdough cook patiently aged his sourdough for twelve to twenty-four 
Vinnr« t n dpvfilnn a heartv robust flavor, onlv to have it ruined by the addition of too much 


tj nd 
•x a 


rH ° ^ 

P ft ‘■M 

fH O 

<D -cj 

T) 

2 ° > 
fl 00 5 


+0 CO 

% WS 
“ -S 

eg 

-m +-• ft3 
° 


00 >> 
a m 

0 -S 
-ft fl 


a oo 2 r 
£ P a ^ 


2 to 03 0) 


co ao qo 

C0 o 

s -Sts 

iS cd ^ 
a m o 


3 X - 0 x 

pH ■ CO -M 'U 

^ rj pH 

rl TO CS 

S s fi 


. p -p 

r>> 00 ^ 

o! 1) 
Cd to 
O u to 


(D +3 

-e g 

° ift 

fn 33 
C0 CO 

0 H 

ft 3 
ft O 
^ O 
X ^ 

u co 

• rH 0 

S 

> o 

co U 

^ .-a 

° 2 
O P 

_Q 03 

5 ^ 
° £ 

° ^ 
rj > 
v -' co 

CO 


'•w W -w M 

03 X X cd 

>-> co co. CJ 


about the wrong things can do more harm than good. Some of these cookbooks go so far as to 
suggest that sourdough starter be thrown away when it begins to look and smell a mite 
wicked. Such a sacrilege is enough to make any Gold Rush prospector turn in his grave. 
Sourdough pots naturally tend to be on the feral side and the idea of discarding a sourdough 
pot because it smells or looks bad is very much contradictory to good sourdough cookery. 



Don t let our somewhat exaggerated twentieth century sense of what is sanitary deceive you. 
As a pot of sourdough is kept through the years, its flavor matures and improves with each 
usage. And any sourdough pot can be put into an acceptable state for even the most scrupul- 
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All the confusing lore about sourdough is best approached with a bit of twinkle in your 
eye. While the old wives’ tales are interesting, don’t let the stories dismay you. Sourdough 
cookery is easy. Once you come to understand how sourdough works, you will execute the 
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Always remember that when you are working with sourdough it is a living, growing 
thing. It requires feeding and care just like all things which are alive. Some folks develop a 
real affection for their pots and frequently give them nicknames. Once you come to under¬ 
stand the nature of your wild yeast and the range of things it can do, you may do the same. 












THE STARTER 


t 3 a 2^5 

p 5 x co x o 


S o 

® . ih •z, 

0-1 - O tO P 

0 S . 2 R 

- 1 — - X O 


0 

P 

O 

X 


8 4 


CO CO 


3 - w 8 x * 

=Ss?|g 

P' -X _. .. co cd 

q T3 0 Qj rr^ 

■b 0 ^ « d 

§ -Si ^ tg ^8 x 
3 3 'g ‘2 H g 
§3 

R Fh j, Fh 
8^8* 

Q3 3 -8 ^ 

X C/b X X - P 

p . fl o 'S.-S 
.5 to O o ® 
m X u x p x 

,-i 0 cfl h O b 

8 8 .-a 1 j,x rt 


0 5 

xx 

■Xx 

U 0 
0 *j 

^ 0 


CO 


* 8 


8 lb CO 


C/3 

cd 

DO 


0 

O 

h-j 

p 


DO 


03 


03 ft ,- 
0 P 

S 2 jj 1 

I > I S . • . 
_§ g .2 S -S g 

.2 ^2 8 

2P ° x 

•8 © 3 

x x p 

cd d co 

r*s >—1 «fH u-/ 

- 1 - 1 0 0 0 _0 

X 5 * 5 * 

00 ci3 n X 1,3 

1 —* 03 O 0 +j 

O £?X 43 3 

S 03 a 

O 13 'S 

8 s 8 

d ;x x g 3 8 

1 ^ ■§ u 

S 4H ^ 

CO O O 


cd 


T3 

Ph --1 

g« 

CO 2 

__ Q 


cd 


O cd 

03 £ 2 

d 

I ^ ^ 

O 1—1 CO 
CO -jH 

0 . 5 x 

O H 
03 > 
O 
0 
ft 

4b 
a 

-» • rH 

4b 

5 

CO 
CO 


4h d 
O O 

+-> 03 

0 

Cd 4b 
03 U 


cd 

4b;g | 

03 X -0 

4b 

^ 5 

Id 03 
■ 4b 


o 

0 

Ph, 


o 

pop 
.2 4b .2 

-5 opts 

^coc 

H d 21 2 

•“ s 8 a 

> X 0 ® 8 

> bb P co c*h 


cd 

>> 

x 

x 

03 

>1 

.O^ 

'P 

03 


X to 

03 +h 

P 1-1 

0 : 

P 


P 

Q3 £ 

O o 

2 8 

cd cd 
*£ 03 

e 

cd 


cd 


0 

P 

O 

>-> 


fc 03 73 

“ 4b Oh 

- P 


cd 

5 


P 44 

■ o 


X o 

p X 0 

3 03 O 

£h j 

S < 


0 

P 

O 

x 


p 

p 

o 

8 
cd 

/—H 

cd 

2 w 

cr 

CD CO 

S fH 

CO 0 
- -*—> 
t8 £ 

03 S 

to co 

8 * 

C/3 

0 0 

03 P 


-8 4 ^ 
cd 03 

8 •- 
2 p 
^Pb 

X 03 

P X 
cd p3 
to - S 

n 

° cd 


cd 

-M 

CO 

4H 

O 

a 


Fh 

o 

& fH 

cd ® 

g 8 

0- -M 

4b to 
^ 4b 


>> 

X 

0 

Ph 

o 

ft 

fH O 

S o 

co 

Tb ^ 

0 +H 

(H W 
0 0 
u 03 

CHH ^ 

*S.x 
x" X 
p £ 
0 ._ 

X 

0 0 
p p 

•s g 

ft 8 

fH fH 
0 0 
ft ft 


.8 “ A x o 

. 03 e g Pi 

& 3 6 M « 

X rt O 0 X 

■I —1 0 0 -rH bn. 

X tH 0 H-H 0> 

X ?3 P 

X X o 

X ^ 03 

ux2 

3 « 

8 r8 


o ® 

0 H-> 

P 0 

.8 p 


03 X P 
p8 

x °x ® S 
_§ « .2? 8 ^ 
tx SI'S 

03 -m co ^ cd 

> CO *rH , 2 

d H *fh ^ 

M -M > 

r- H . < 

CO k. ^ 

cd ^ - 


'3 3 


p 

p 

DO 

DO 

X PI 

S 
8 0 
3 ® 

o 0 
8 .2 

ft^ 

pi ts 
.x § 

bb p ^ 
0 0 
O to X 

0 ^ -0 -M 

g 3 P o >> 

r8 ^ 

H 8 03 X ® 

P x 8 to 

. 0 ^ 0) H 

2 xx 

0 0 '> 

X X > 2 

> "0 0 
F C/3 ‘0 P 

^ 8x x 
> - 3 03 

0 -rH 0 j_i 


P 0 X 

2 x p 

s « a 

CO ,r-< pyH 

8 n 00 P 
DO 0 0 

0 X to 
0 td £ 

x 2 o 

■0 X K 

X X 

DO ° 

P 


0 0 
0 0 

P 0 

o 


co co 

•HH 0 

0 
CO 


03 ^ cd 


Fh 

CD 

H-> 

Fh 

cd 

-M 

CO 


o ^ 

n ^ ^ 
0 CD O a 


CD 


ts 

CM 


t— I.U r 1 , m W l j_. 

2 O > h_, 0 

to 0 x 0 0 8 

0 _Q rH X P -rH 
>. 0 1 -- X CO 

•X ® 03 U 

2 

^ c r-j t: 

> -H 5 r-H Cd 

5oi |i 

s s 2 ^ §• 



cd t 3 

CO 

DO ^ 
d =+h 
•P o 

H-H 

P H-l 
PP 

4H 

CO 
CD 
(O 
>H 

C-i 

•rH 

CO 
CD 

PP 


CO 

p 

0 

s 


cd 

3 0 

CO =+h 


o 

.Ch 


0 
qp 

h-j 

0 

CO 

3 
0 
o 
0 
rO 

0 
U 

'-' p 

■H 0 
Pp T3 

do -P 
3 > 
0 O 

u ^ 
0 

0 X 
o p 
0 
PP 

DO 

a 


o 

DC 

H 3 ^ 

2 X 0 

ft CO I-H 

0 0 "d 

?<* 
P =5 
0 0 

o £ 


a> p 

DO 0 


0 

0 

O 

PP 


+0 TP 
§ P 
fft 0 


0 


0 

H rP 
0 DO ^ 
0 P 3 
s o 2 

2 -P £ 

- ^ ® 
0 o ® 

r; 0 
P 0 
co 'P X 

O 4H 

P 0 

DO £ 

0 0 
j_i Ch 

o ^ 


£ 
0 
0 
0 . 

1ft 

0 

Ch 

TP 

O 

O' 

DO 

0 

PP 

o 

+-* 

0 

o 


Ch 

O 

O 

Ph< 


co 

Ch 

0 

hP 


0 

PP 

H—' 1 
CO 


DO 

£ 

• rH 

f-H 

H 

-P 

o 

Oh 

>1 

hP 

+j 

Ch 

O 

£ 

0 

DO 


CO Oh 

0 "P 
0 2 
>> Oh 

TP 0 
H-H PP 


0 T3 
co - 
O 0 

Q " ' i-P 
0 0 „ 
I*P 0 - 
^0 0 

2 b -TH ^ 

0 > 0 2 
cP > 0 -P 
P <S 


0 

Tp 

P 

0 

0 

P 

O 

pp 


CO 
CD 

t s 

0 5 

Ch O 
HH X 

p 

-- 0 

£ 
0 

Ch 


0 0 
• rH 

S.s« 

W H . g 


>> 0 
' P 


TP 

P 

0 


0 


£ 

o 


00 
p 

0 X 
H 0 

0 -rH 
=4-1 

0 

Ch 0 

H ~ 
0 


P 

Ch 

0 +-> 
•c g 
g 0 
■M "3 

0 T 
>> £ 


o 
. o 
o *-< 

■O » p 
ft 0 P 
0 P CH —J 
On 013 

x -a tJ .£ 
® £ 2 5a 

>i0« 

0^ 

CO +J 

cd -<-< 

Ch 0 

0 X 
oc x 
DO o 
PP P 

TP 0 


TP 

O 

O 


0 

_P^ 

0 

0 

£ 


cd q 

fH > 

§ o 

H-H 

0 0 

■a 

, 0 

3 1 * 
0 <J 

0 

•rH 0} 

qp £ 
.£ § 

i z 

> p 
0 

p£ 

•H Ph 

cd 

£ ^ 
=4-H CO 

o PP 
“ n 
.2 ° 
PP x 

P u 
0 0 
^ O 
0 

0 DO 
O P 

■£ '-£ 

‘o ’’ 3 

0 & 
0 DO 

o 0 
° 0 

0 P 


TP 

P 


0 


« £ 
iH +H 

70 0 


0 

P 

DO 

0 

P 

o 


P 

o 

>< 

Dr- 


d 0 
0 

P C+H 

cr o 
0 0 
' TP 
P 


0 


0 
0 
0 rj 
>. O 
Tp P 
PP 0 
S co 
0 
Hp 


0 

hT 

0 

0 

0 

0 

p 

hP 

DO 


X 
0 

o 5 
p P3 

C+H P 
O £ 

CO 

TP 
O TP 
O 3 
DO 0 

TP 
0 
04 
0 
PP 
0 
CJ 

p 
TP 

o 

a.£ 

H-, hX 
33 2 
> u 
d 

0 o 

•rH 

u CO 

•i—l PH 

H '3 

h — 1 jr 

cd o 


cd 


P 

CD 

£ 

_o 

'p 

0 

DO 


hT 
Ch 
0 
PP 
o 
o 
u 

hP 
DO 

O g 

h£1= 

cd dd 
^ o 

co 


co 

•rH 

PP 

E-i 


>> 

P 

0 


P 

0 

hP 


O H 

DO 3 
0 £ 
0 
Ch 
0 
0 


DO 

P 

^•a . 

■g pp X 

| a .HP 

D H, ^ 

0 PP Tp 


ft 

0) 

+■» 

Ui 

ea 

CO 

ft 

o 

i* 

DC 

fl 

••g 

ca 

■r< 

CO 


0 

PP 


o 

0 


0 

0 


P 

0 

£ 


P 

o 

>1 

H-P 

0 

rX 

(J 

0 

Ph 

Ch 

0 

HH 

Ch 

0 


0 

hT 

0 

0 

0 

0 

P 

PP 

DO 

P 

0 

PP 

CO 


0 

X 

0 

Ch 

P 

O 

DO 

P 

•rH 

-M 

cd 

> 

•rH 

-M 

a 

cd 

<r> 

Ph 

£ 

0 

PQ 


right container for it. Starters are pretty particular about where they live. Glass, wood, 
crockery or polyethylene containers of one-quart capacity all work well. If you aren’t a 
staunch traditionalist, plastic containers are best because they’re light, easy to clean and 
unbreakable. Choose a container with a lid so that your starter is protected and contaminants 
are kept out. The lid should not be airtight, though, because wild yeast needs air to live. 



When choosing your sourdough container, make sure that it is not one of metal. No 
metal containers of any kind are suitable for use with a starter. Wild yeast produces rather 
potent acids which can corrode metal, and this corrosion can mix with the starter, thus 
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that your wild yeast is working and is ready for use. You will then have two cups of starter to 
put to task. 



Wild Yeast Hunting 

If you’re the adventuresome type you might want to try some wild yeast hunting of your 
- There are hundreds of varieties of this flora that can be caught, and you might be able 
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Once starter is up and going it should be kept in the refrigerator between uses. This will 
keep the wild yeast from growing too much (over fermenting) and partially dying as a result. 
Over fermented starter does not work well. Refrigeration helps to eliminate this problem by 
slowing the yeast growth to a point where although the starter is not used frequently, there 
will be sufficient food and moisture for the yeast to feed-on and remain healthy. 


Each time a starter is used, what is taken out must be put back in the form of all-purpose 
flour and water. This provides the wild yeast in the starter with new nourishment and also 
insures that a starter is perpetuated so that you never run out of it. Putting flour and water 
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three-fourths cup of water. This might seem as though it’s too much, but when the two are 
mixed they equal about a cup. To replenish the removal of one tablespoon of starter, use one 
tablespoon of flour and two teaspoons of water. Always remember, the Golden Rule of 
sourdough cookery is: The amount of starter taken out must be replaced with a like amount 
of flour and water. Nevertheless, even the most proficient sourdough cooks forget the 
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Sweetening the pot is simple. Discard all but one tablespoon of the starter, putting this 
amount aside in a separate container. If the starter is particularly old, reserve a portion that is 
free from mold or anything else that looks suspect. Wash the sourdough container and return 
the tablespoon of old starter to it. Put two cups of flour and one and one-half cups of warm 
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General Starter Care 

Temperature has a marked effect on starter. Refrigeration slows the rate of wild yeast 
growth, while freezing will successfully stop its growth altogether with no ill effect. A 



starter can be held for months at a time in this fashion, and it’s a good way to keep it if you’re 
not planning to use it for awhile. After a starter has been frozen, it’s best to let it thaw 
completely and then sweeten it as described above before using. This allows the yeast a 
chance to bounce back. 
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uccasionaily you will want to clean your starter container. In the old days a prospector 
would swallow his teeth at such a suggestion because during those times it was thought the 
worse a starter looked, the better it worked. Unfortunately some worked about as well as they 
looked for lack of proper care. Your starter will work much better if it’s not allowed to 
degenerate to the state many were allowed to reach during the Gold Rush era. 



The temperature of the water you use for cleaning a starter container has a great deal to 
do with how easily it’s cleaned. First, pour the starter into a non-metallic bowl and cover. 
Start washing the container using a brush, warm water and dishwashing soap. Make certain 
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SUNDRY SOURDOUGH SUSTENANCE 
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can be made with it. No doubt when you mix up your first batch of sourdough griddlecakes 
or biscuits, you’ll agree. Here’s how to make it: 

1 cup starter IV 2 cups white all-purpose flour 

1 cup water 



1) Mix the above ingredients in a two-quart bowl, cover and set aside for 24 hours in 
a place where the temperature ranges between 75° and 80°. Remember to use only 
a bowl made of glass or crockery, no metal. Also make sure that your bowl is large 
enough to allow the mixture to double in volume without spilling over the side. 
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The twenty-four hour aging period of Ambrosia Batter is very important. Like all good 
things, sourdough foods require time. Twenty-four hours of maturing gives the wild yeast a 
chance to do its work and develop that unmatchable sourdough flavor. Care must be taken to 
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Tastes vary a great deal in discerning how sour an Ambrosia Batter should be. A 
twenty-four hour flavoring period gives food made with it a pleasant sourdough taste. Some 


will deem it too strong, while others will judge it as not being nippy enough. It’s strictly 
matter of personal opinion. 
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Patiently fermenting an Ambrosia Batter for future use is the time-honored and by far 
the best method of cooking with sourdough. All the recipes in this book represent the 



genuine, old-fashioned manner of using wild yeast. Don’t be dismayed however if occa¬ 
sionally you run across a recipe which calls for an ingredient such as powdered milk. For the 
sake of convenience a few recipes were changed slightly to facilitate their execution, but 










GRIDDLECAKES 
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Unlike the heavy batters resulting from the speciously marketed pre-packaged powders 
which are supposed to wind up as edible hotcakes, sourdough batter is quite thin. True 
sourdough griddlecakes are not thick like the oftentimes mushy pancakes made with a mix 
from a box. Sourdoughs are thin, substantial in texture, and far more enjoyable to eat. 



The choicest of wild yeast flapjacks come from a hot, lightly-oiled griddle. The batter 
should sizzle as it s being poured on. Too much oil on the griddle will make the pancakes 
crusty and undesirable. When frying, don’t use butter because the high heat will cause it to 
burn. You will also find that making dollar-size hotcakes produces by far the best results. 
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This same technique can be successfully used for an electric frying pan. Using a steel 
wool pad, clean the pan carefully. Heat it to its highest setting and then wipe it with a very 
small amount of oil. Then turn it off. Let it sit for a day before using. 
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The American Slapjack 

This country really did not have a homegrown cookbook until 1796 when 
Simmons had her modest precis of forty-seven pages published. Under the 
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American Slapjacks require more time than most sourdough hotcakes. In the early days 
this presented no problem because the lady of the house was usually up well before the rest 
of the family., Today with our faster pace of living these griddlecakes might present a 
ifficulty if it s a quick breakfast you want. Try making them on a Saturday or Sunday 



morning when you are not rushed. Once the Ambrosia Batter has aged for twenty-four hours, 
American Slapjacks require about an hour to re-ferment after they are mixed. 
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warm enough to rapidly re-ferment the batter. Provided that it is not above 120°, an oven on a 
setting of WARM is the ideal place. Also keep in mind to ladle the batter with great care once 
it has become foamy. The presence of the gas bubbles is what makes the pancakes light. 
When directions are followed carefully, American Slapjacks are the lightest of all the sour¬ 
dough griddlecakes and have the best sourdough flavor. 



Flannel cakes are an old-fashioned griddlecake which were generally made with 
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1 egg, slightly beaten 1 Tablespoon sugar 

1/2 cup milk V2 teaspoon salt 

1/4 cup dry milk teaspoon soda 
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Whether or not the tale is true, red eye gravy and ham is delicious. To make it, fry ham 
with a tablespoon of lard in a hot skillet. Remove the ham when it is well browned, and to 
the drippings add a small amount of flour to make a roux. Cook the roux until it is light 
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Notwithstanding their best efforts, our ancestors often wound up with food that had 
progressed to a point where even their somewhat calloused sensibilities dictated the victual 
inedible and in need of serious doctoring. Old recipe books abound with instructions on 


how to use soured milk, dry bread, and old butter. And little wonder, taking into account 
that food was not nearly so plentiful and readily available in all its forms as it is today. 


ft} 

• rH 

Td 

0 

0 

0 

C/D 

Ph 

0 

1 

s 

4 ^' 

© 

33 

fH 

DO 

0 

Ph 

42 

0 

<: 

^G 

* 4 —' 
Q 

•i —4 

g 

0 

Ph 

O 

•rH 

4 -* 

43 

DO 

33 

0 

G 

+-> 

3 

0 

rG 

© 

43 

4 —* 

0 

S 

fH 

u 

G 

Ph 

-M 

O 

ft 

ftp 

i i 

0 

0 

Ph 

4 -* 

0 

0 

> 

© 

ft 

rH 

C/D 

G 

• rH 


ft 

o 

© 


c_i H— 1 

o J 3 

^+h £Zh 

© § 

^ © 

Q. 43 

tr -t- 1 


>>ft 

cd 03 

^ £ 


03 

H 

fH 

03 

+n 

4 H 

CO 

43 

03 

44 
CO 
u 

o 

43 


cd 


03 

DO 

ft 

3 ) 


£ 

2^ 
43 co 
-M cd 


G 

O U 

T 3 -rH 
- rG 
03 ^ 

■5 ft 

hh 55 
o 03 

ft ^ 

ft 03 

1 3 

14-1 CO 

IH 

03 O 

ft^ 
'u ft 

03 03 
PH S 
rH Cd 

3 u 

S* 

0 c/d 

ft s 

o la 

u 

03 


fH 

33 

O 

333 


03 
co 

33 

03 

ft 
X 

Cd 03 
CO 3333 

cd cd 

6 

© co 

3 ft 
33 
cd 

fH 

O 
> 
cd 
Eft 


33 

03 

43 


fH 

03 

CO 


« © 
03 


33 

S 

03 W 
c3 03 

© 4= 

2 ^ 

03 O 

ft ^ 

'ft cC 

’ft © 

DOft 

§ 

co +J 

fH 
© 
ft 
33 

2 ft 

co ^ 

03 cd 

44 -y 

co 43 3 ft 

£.°?ft 

| 03 DC 

B Aft 


fH 

© 

> 


fH 

O 


33 

cr 


© 


-a 

33 
© © 
- 33 
ft Eft 

£*3 

§ 8 
0 

ph cd 

u 

C/D 0 

rG JZj 

gs 

G »rH 
PH 

CJ DO 


0 

Qh 

P rG 

2 H 


2 B 

© o 

fH 


>> 

© 


fH J 

cd 

3 o - 

£ .2 © 

0.43 c 3 

- .2 © 

43 -ft 

H 'ft -2 
ft 'ft 

33 © 

£ S 


© DO 

g -5 

0 

0 H—» 
H-n 

0 0 
3 « 

3 .2 

‘ft co 

5 O 

©^ 4 

© B 

4 © 
u ft 
_ 00 
■ft © 

© M 
2 03 
43 ^ 

© Kj, 

^ -B I 

© 43 ft 

4 -» IZ 3 

ft CO 'ft 

pq ^ ft 

u 


© 
• r—I 

CO 

o 

fH 

43 


fH 
N © 

IT © 


© 

'ft 

o 

© 


DO 

33 


fH 
© 

DO 

ft ft 

C/D r-H ^ 

cd © 
© 43 


ft 

O 

O 

ft 

© 


ft ft 
o o 
o o 

v/j _ —- 

© ft ft 

i—i © © 

43 © © 
© © © 
^ 4 H +H 

sN 


B ® B 


■ft 

© 

fH 

© 


4 

© © 


ft ft 
33 33 
U U 


fH 

© 

+J 

+H 

ft 

431 

'ft 

© 

+H 

"© 

B 


o 03ft 

C/D 

sp s 

•i—H 

a 

0 

Ph 


t>N 

CO 
0 

2? s 
0 0 

a 1d 

g.g 

£?£©< ft 

•ft 43 -ft 
fn DO S 
© , 


w co o 


O 

o 

ft 

© 

© 


DO ftft 
DO ft CB 
© u H 

H H CSI 


You will notice that the Altered Ambrosia Batter as given above results in much 
thicker aged batter than usual. This is normal. Combine all the ingredients and mix 


well. Add more milk if needed; crnmbcake batter must be quite thin or the cakes 
might turn out soggy. Allow the mixed batter to stand ten to fifteen minutes before 
using. Fry on a hot, lightly-greased griddle. Small, dollar-size crumbcakes have the 
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These greenhorns were called Cheechakos (Indian for newly arrived) by the established, 
resident sourdoughs. It wasn’t until a tyro had remained in the North long enough to see the 
Yukon River freeze over and then break-up in the spring that he could be classified as a 



sourdough. If he was a truly exceptional fellow he might further be honored with a colorful 
handle such as Slivers Perry, Windy Smith, Cockeyed Joe, Hamgreese Jimmy, or Snuff Box 
Olsen. 
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1 recipe Ambrosia Batter - See page 37 . 

1 egg, slightly beaten 1 Tablespoon sugar 

V2 cup milk V2 teaspoon salt 

y 4 cup dry milk x k teaspoon baking powder 

1 Tablespoon melted butter 



Combine all the ingredients and mix well. Let stand for ten to fifteen minutes before 
using. The baking powder will cause a slight foaming action in the batter. Fry dollar 
size (1 tablespoon of batter) on a hot, lightly greased griddle. Makes about 40 small 
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1 egg, separated 2 Tablespoons butter, melted 

y 2 cup milk V2 teaspoon salt 

i/ 4 cup dry milk x k teaspoon baking soda 


Sh 

CD 

O 

& 05 

0 

-M 



2 "o 

cd 

X 

O 

+-> 

CD 

M ft 

0 

X 

-M 

ft 

*p—( 

"cd 

2 

3 2 
33 


• t—1 LU 

^ "S w 
® S 

DC DOft* 

2 

1 ^ | 

+- 1 T 3 ^ 

£^1 ft '"ft 

g * - a 

|> as °0 
■!5 3 oj 

® CO 

4 & ffl 
. 0) 
Q} *rH ^ 

-M DC 

13 a >> 

> Cl qn 
ft rft 
00 00 

DO ® 

CD -ft ^ 
H -M 

2 > 0 
£ £ -ft 

4_j DC cd 

^ 2? a 

-ft ® O 


0 

f-H 

pq 

DO 


fl 

c/i 

•r*H 

CD 

0 

-4— 1 

-M 

ft 

ft 

Id 

* r—< 
2 


i-Q co ^ 

2 2 B « 

° o * 2 

U +j O 01 


CD CD 

-ft 2 

-m cd 

(-C 

-ft -ft . 
2?C ^ 

ft ^ DO 


Maplecakes 

Folks up in Vermont and Maine are great lovers of fine griddlecakes, and this would 
seem only right since the choicest of all condiments to accompany sourdough cakes is pure 
maple syrup. The rich goodness of sugar-maple syrup is absolutely unsurpassed as an 
addition to a hot stack of flapjacks. 



Indians were the first to discover the sweetness of maple sap. They collected it in 
wooden vessels and added hot rocks to the sap, causing it to boil and reduce. Seeing this, the 
early settlers were not long in adopting boiled maple as a main part of their diet. For over 
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store maple syrup in a dry cool place in small containers, preferably ones of glass. Once a 
gallon tin has been opened, transfer the syrup to glass jars or bottles. Secondly, if maple 
syrup ferments slightly or forms a white cloud on top, you can restore it to full flavor by 
straining it through a sieve lined with cheesecloth or a paper towel and heating it to a full 
rolling boil. Skim the foam as it forms, then pour into hot sterilized jars or bottles and store. 


1 recipe Ambrosia Batter - See page 37 . 

1 egg, separated V2 teaspoon salt 

1/2 cup milk V2 teaspoon pure vanilla extract 
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Another fine way of eating maplecakes is with Apple-Maple Sauce. To make this, put 
one and one-half cups of maple syrup in a pan and bring it to a gentle, rolling boil. Add one 
cup of diced, hard, tart apples, one teaspoon lemon juice and one-half teaspoon cinnamon. 
Cook until the apples are tender. Serve hot over the cakes. 



Oaten Cakes 

As a youngster I had the predilection of accumulating chips of paper some refer to as 
Stamp collecting. Aiding me in my avocation was my marvelous Grandmother Williams. She 
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drain the water on enough flour to make a thin batter. Add the potatoes 
mashed, also a half a teacup of sugar, half a tablespoon of ginger, and 
two of salt. Let stand in a warm place until it has thoroughly risen, then 
put it in a large-mouthed jug & cork tightly; set away in a cool place. The 
jug should be scalded before putting in the yeast. 



I’m somewhat skeptical as to the credibility of the preceding sourdough starting proce¬ 
dure, but Mrs. Farger’s oaten cakes are certainly very good. Presented here is an updated 
version of her original recipe which you will find to be delicious. 
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By the way, for oatmeal that would make even a Scotsman take notice, try this method. 
Put one cup of rolled oats (instant or long cooking), three cups of water, V2 tablespoon butter, 
1/4 teaspoon salt and x k teaspoon cinnamon in a double boiler. Cover and cook all night at low 
heat. The next morning, turn up the heat and cook for ten minutes if the porridge needs to be 



thickened. Serve with brown sugar and milk or half and half. You’ll find this to be the 
creamiest oatmeal you have ever eaten, and far more satisfying than the customary air-puffed 
cereal from boxes. 
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until the bottom of the pan is covered. Remember that the pancake should be quite thin. 
When the crepe is lightly browned on the bottom and dry on the top, shake the pan to insure 
that the crepe is not sticking, A rubber spatula is helpful in loosening any recalcitrant cakes. 
Now grasp the pan at the end of the handle and slide the pancake to and fro, away and 
towards you. This should be a flowing, even motion. Add more butter if necessary. After 
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Finished crepes can be folded in four (fan shape) and garnished with powdered sugar 
and lemon juice. For Crepes Suzettes, make a sauce of Vz cup orange marmalade, 3 tables¬ 
poons of Grand Marnier, 2 tablespoons of butter, 2 tablespoons of sugar, V 4 cup of cognac or 
good brandy. Mix, simmer for three minutes, and pour over folded crepes. For traditionalists 
who must have their crepes en flambe, melt 3 to 4 tablespoons of butter in a large skillet or 



chafing dish. There should be enough to cover the bottom of the pan completely. Spread the 
pancakes with orange marmalade mixed with a small amount of cognac or brandy, fold into 
a fan shape and arrange in the pan. Sprinkle them with two tablespoons of sugar mixed with 
1 teaspoon freshly shredded orange rind. Heat very gently, turning once, until the nanratpc 
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very generously with a mixture of brown sugar and warm butter. The butter and sugar will 
melt to make their own syrup. As you fry, keep the string o’ thins warm by putting them in a 
preheated oven at 225 °. When you have a stack of cakes three to four inches high, cut into 


© 

0 w 


CO CD £ 

£ ft o 

5 a« 

i D 

> ® J2 

> f-> ft 

0 ft O 

e . «s 

O 00^ 

>> fl ft 

fH •>-i ft 

> ^ * 

0 u ^ 


£ O * 

° ^ £ 

=i ° 3 

« -2 § 

ft a 2 

5 a 

to d c 

fH 8 CO 

0 CD u 


3 > ft 

o c > 

>> ft > 

a ® 13 

0 ft 0 

ft S ft 

H 0 5 


> ^0 

0 ® ft 

® -S* g 

ft U D 

a £ ° 

« o ft 
£ ft O 
M) 

ft & 


k! CO 

C’J 03 

O) 2 

S ° M 
h ^ £ 3 ; 

1 O g 
o b 

! fi o S 

£ a 2 

' > C/3 ft 

IU-2 J 

! «g-§ ft 

CO r . CO . 
I W ^ . 

| d ■ 

1 o 


a a 

d d 
m o 


0 0 
ft C-l 

'ft CO 

*£ £ 
“ft 
ft 
0 - 
co O 

0 00 


, £ S 

_ j>> 
cd -i_» 

£ ^ 

g 00 

o ft 
a co 


° ft 

CO fH 

fl CO 
° 

ft o ft 
ft ft % 

s S ft 
ft 


I'd $£ 
^ -* ft 13 

| g ss 

E 0 0 

ft n 

ft ft CO 

cd b 
« d, <5 
w tb»—! 

4-> D i—; 

0 0 O 
0 ft ft 

Td O 
D ^ eft 

£ 

ft ft a 

£ 8 o 

n-H -i-H 

^ —i 

0 

53 CD o 

E ft ° 

ft 0 00 

s ^ £. 


O 


Waffles and griddlecakes are closely related, the primary difference being the amount of 
oil or shortening each type of batter contains. As with crepes, waffles contain a good portion 
of butter to keep them from sticking to the cooking surface. This is why a waffle iron 
generally does not have to be greased. Do, however, make sure that it has been properly 



seasoned; follow the manufacturer’s instructions for this. The extra butter in waffle batter 
also helps to make the waffles crisp. 

The following recipe will give you the same kind of good, wholesome waffles great- 
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Sourcream holds a high place as an ingredient in fine cooking. 

Stroganoffs, various sauces, ice cream and salad dressings are all enhanced by its addi¬ 
tion. Too few of us, however, consider its use in baking. It imparts a rich, zesty flavor to all 
baked goods. Try it in cakes, biscuits and especially bread. 



Graduates of the purchased-mix pancake league might find this recipe for sourcream 
cakes a bit of an unusual experience. It’s a shame that our much abused taste buds have been 
so inundated with the vapid, preservative-saturated foods which emanate from those little 
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Make sure that the sourcream has been warmed sufficiently so that it is thin. Combine 
all the ingredients and mix thoroughly. Fry on a lightly greased griddle. Makes 
approximately 40 small hotcakes. 
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1 egg 2 Tablespoons butter 

1 cup honey V2 cup lemon juice 

1 cup hot water 1 teaspoon lemon rind, grated 



Beat the egg thoroughly. Add the other ingredients in the order given. Cook in a 
double boiler over gently boiling water for ten minutes or until thickened slightly. 
Stir constantly. Serve hot. 
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x k cup brown sugar Few grains salt 

x k cup water 

Combine sugars and salt. Heat over a medium high heat until melted. Stir constantly 
to prevent scorching. When the liquid is dark, remove from heat and carefully add 
water. Sugar syrup sizzles when water is added to it. Add the vanilla. Serve hot. 



Spiced Honey Syrup 

1 cup honey teaspoon allspice 

1 teaspoon cinnamon 2 finely chopped almonds 
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Scald the half & half in top of a double boiler. Separately combine the egg yolks, 
sugar, salt and beat slightly. Add the hot half & half to egg mixture and mix 
thoroughly. Return to the top of the double boiler. Cook over hot (not boiling) water, 
stirring constantly, until the sauce coats the spoon. Add the vanilla. Serve when the 
sauce has cooled slightly. 



Old-Fashioned Molasses Topping 
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Combine applesauce, maple syrup, cinnamon and allspice. If you are using commer¬ 
cially canned applesauce you will want to cook the mixture until it darkens slightly. 
Homemade applesauce need only be cooked for two or three minutes. Remove cooked 
mixture from the fire and stir in the vanilla and lemon juice. This sauce is best when 
served hot. 







QUICKBREADS 
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cared less where the word came from so long as his biscuits were sourdough. In this part of 
the book we will explore some of the great oldtime biscuit and quick bread recipes used 
more than one hundred years ago. You will become familiar with such colorful names as 
bannock, snow biscuit and billycan bread. Also included is a recipe for the best blueberry 
muffins you ever ate. 
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bread board which has been sprinkled with flour. This is where the final mixing (kneading) 
takes place. Using the hands, the dough is shaped into a ball. With the palm of the hand at 
the top of the ball, the dough is pushed down and forward. The dough is not pushed down 
so hard as to make it stick to the board or hands. A light touch is used to flatten it. The hands 
are next cupped around the dough at its widest point and it is reshaped into a ball. The 



dough is then rotated a quarter turn and pressed down again. The procedure of shaping, 
pressing, rotating and reshaping, is repeated for thirty seconds at an even, steady pace. This 
method of kneading applies to all the biscuit recipes in this section. Kneading dough for 
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as the strong, hearty taste of whole wheat with a hint of bacon flavor. 

1 recipe Ambrosia Batter - See instructions on page 37 . 

2 cups whole wheat flour 2 teaspoons baking powder 

V2 cup hardened bacon fat / ^/f/i teaspoon salt 

2 Tablespoons brown sugar 



In a two-quart bowl, blend the dry ingredients: flour, brown sugar, baking powder and 
salt. Cut in the V 2 cup hardened bacon fat. Add the Ambrosia Batter and stir vigor¬ 
ously until the mixture can no longer be stirred by hand. Turn the dough onto a 
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In the days of Colonial America the most popular kind of bread utilizing the corn of the 
New World was hoecake. Using unleavened cornmeal dough in the shape of a fat 
griddlecake, it was baked over an open fire on the flat of a hoe. Hoecake was eventually 
supplanted by the much more delicious and savory johnnycake (journey cake) which was 
made with the use of homemade “barm,” otherwise known as sourdough. 
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the batter in a warm area where it again can start to ferment. The length of time the 
batter is allowed to re-ferment (up to one hour) determines the lightness of the john- 
nycake. If the lightest possible cornbread is desired, ferment the batter for about an 
hour. Less than that amount of time will vield corresnondinpl v hpavi fir intirmAjT'alro Tn 
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warm water. Follow the regular Ambrosia Batter aging directions starting on 
page 37. 
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Being made with oats, it’s little wonder that bannock is of Scottish, origin. In Scotland 
there was a type of bannock for every kind of imaginable situation. There were “cryin’ 
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A cup melted butter 2 teaspoons baking powder 

2 Tablespoons sugar i/ 2 teaspoon salt 

Mix the Ambrosia Batter with the melted butter, sugar, molasses, baking powder and 
salt. Add the flour and mix until the dough can no longer be stirred. Turn onto a 
floured bread board. Knead the dough for one minute, approximately 30 to 40 strokes. 



Shape the dough into a ball and flatten it to a thickness of 3 A-inch. Cut the bannock in 
squares with a knife, being careful not to twist the dough as the cut is being made. 
Place the biscuits one inch apart on a baking pan sprinkled with cornmeal. Brush with 
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V 2 cup (1 cube) butter V 2 teaspoon salt 

2 Tablespoons sugar 

In a two-quart bowl, assemble and mix all the dry ingredients: pastry flour, sugar, 
baking powder and salt. Cut in the butter. Add the Ambrosia Batter and stir vigor- 



ously until the mixture can no longer be stirred by hand. Turn the dough onto a 
lightly floured board and knead for 20 to 30 seconds, approximately 15 strokes. Shape 
the dough into a ball and handling it lightly, flatten it out to a thickness of 3 A inch. Cut 
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3 /4 cup blueberries, well drained if canned 

1 egg, slightly beaten x k cup brown sugar 

% cup whole wheat flour 2 teaspoons baking powder 
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DESSERTS 
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Mix and scald the cream and sourcream. Pour off one cup of the cream/sourcream 
mixture and set it aside. In a double boiler, mix the remaining cream/sourcream 
mixture with the eggs, salt and sugar. Stir constantly and cook until the mixture coats 
the spoon. Avoid overcooking; cook just enough for the mixture to thicken slightly. 
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The filling: 

4 cups tart, pitted pie cherries 

1% cups sugar 1 Tablespoon corn starch 

y 2 cup cold water i/ 4 teaspoon salt 


Mix the cherries and sugar together. Pour into a buttered baking dish. Separately mix 
the water, corn starch and salt; pour over the sugared cherries. Dot the mixture with 
butter and cover. Bake for 15 minutes at 425°. Remove from the oven and chill the 
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Flatten the dough to a thickness of V 2 inch and place it over the chilled fruit. Brush 
with butter. When the butter has hardened, cover the crust loosely with a clear film 
such as Saran Wrap. Set aside in a warm place (at least 75°) to rise for two hours before 
baking. Bake for 35 to 40 minutes at 425°. 

If you’re short of time, any canned filling can be substituted for the homemade kind. 



Rich Chocolate Cake 
(3 layers) 
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1 cup well fermented starter. Replenish the starter the same as for Ambrosia Batter. 
See page 37. 



1 cup strong, black coffee, cooled 
1 teaspoon pure vanilla extract 

Combine and mix. Set aside. 
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For a truly excellent frosting to go with your chocolate sourdough cake, try this icing. 
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These are so good you can eat them like doughnuts. 

1 cup starter. Replenish the starter pot the same as for Ambrosia Batter. See page 37. 
1 cup all purpose flour i/ 4 cup powdered milk 

x k cup sugar 2 Tablespoons melted butter 



1 egg Vz teaspoon salt 

1 teaspoon baking powder V2 teaspoon allspice 

1/2 teaspoon nutmeg x k teaspoon cinnamon 
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Mix the Ambrosia Batter, % cup of the flour, cooking oil, sugar and salt. When the 
mixture can no longer be stirred by hand, turn the dough onto a bread board sprinkled 
with the remaining y 4 cup flour. Knead well. Place the finished dough on a piece of 



waxed paper. Roll out to a thickness of inch. The shape the rolled dough should 
take is dependent upon the size of the pot you are going to steam the duff in. Trim the 
edges, saving the trimmings. Once the dough is rolled out to the size you want it, 
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while it’s being steamed. Using the waxed paper backing to assist you, roll the dough 
up in jellyroll fashion, peeling off the waxed paper as you go. Seal the ends and the 
seam of the duff, using the dough trimmings if necessary. Place the completed roll in 
the freezer for a few minutes. This will firm the duff. While the roll is chilling, start 
the steaming-pot boiling. When the duff has hardened to the point where it can be 



handled easily, wrap it in a clean cloth with the seam of the dough facing up. Place it 
in the cradle. Make sure the water is boiling rapidly. Cover. Steam for 2 to 2 V 2 hours, 
putting in more boiling water as necessary. 
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SOURDOUGH BREAD 
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a chance to use sourdough in griddlecakes, biscuits, and desserts. Your experience will be of 
great value to you in sourdough bread baking. This section is at the end of the book for this 
reason. 

Sourdough bread making requires a mite of an artist’s touch because it’s the most 
difficult aspect of sourdough cookery. To help you bake real, honest-to-goodness sourdough 



bread without the use of any commercial yeast or baking soda, the next several pages contain 
valuable information which you will want to read carefully. If you are an experienced bread 
maker, you will still want to read these instructions with care. They will teach you all the 
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kneaded, the protein (gluten) in the flour becomes elastic and stretchy. Bread making can be 
likened to blowing up a balloon. As a wild or commercial yeast ferments, it gives off gas 
(CO 2 ) and a kneaded, stretchy dough becomes raised by catching and holding it. The more 
gluten a flour contains, the more elastic is a dough made with it. Unfortunately all-purpose 
flour does not suit our needs. It’s a mixture of various wheats whose gluten content is too 



low to yield really good bread. The kind of flour you will want to procure is the sort that is 
milled specifically for bread making — that is, bread flour. 
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The second and most practical means of obtaining a high gluten flour is directly from a 
small, local bakery. The bakeries found in supermarkets, for example, have the kind of flour 
you want. Bakers are great people and you will find them most willing to help you. They’ll 
be happy to sell you five or ten pounds of good bread flour at a reasonable price. Most folks 
find this easier than lugging 100-pound sacks. 



The last option for obtaining bread flour is from a health foods or gourmet store. You 
might run into a problem, though, because these stores offer a sometimes confusing array of 
various flours. The selection is often huge. Since the labeling of these sundry flours is 
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entire cup of starter is added to one and one-half cups of flour and one of water. With Bread 
Batter the same amounts of flour and water are used, but only one tablespoon of starter is set 
to work to begin the fermentation of the mixture. The disparity between the amounts of 
starter used in Ambrosia Batter and Bread Batter is the result of how each batter is eventually 
used. 



The larger amount of starter is added to Ambrosia Batter to insure plenty of sourdough 
tang. Remember that Ambrosia Batter is usually given an extra boost with the help of a 
chemical leavener such as baking powder or soda. While these aid in making biscuits and 
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Batter will receive a dose of wild yeast that’s in fine fettle. A half-dead starter does not 
provide a Bread Batter with enough live wild yeast cells to have it ripen properly. 
This is one of the principal reasons why most people have trouble baking true sour- 
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not have been given sufficient time to adequately complete its fermentation. The 
resulting bread will probably rise well but will lack sourdough flavor. On the other 
hand, if you were to use a Bread Batter three or four hours after the normal twenty- 
four hour time cycle has been completed, some of the wild yeast would have begun to 
die and the Bread Batter would most likely be over-fermented. 



As you can see, aging a Bread Batter correctly is critical to the making of properly risen 
sourdough bread. Although the procedure for maturing a Bread Batter is more exacting, it is 
not really too much more difficult than for Ambrosia Batter. Both require a twenty-four hour 
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The recipe for Bread Batter is: 

1 cup warm water 1 ^Tablespoon FRESH, ACTIVE 

Vh cups bread flour "starter. See page 32 for 

“Sweetening the Pot.” 



Combine and mix the ingredients in a two-quart bowl. Bread Batter is thicker than 
Ambrosia Batter when first mixed. Cover and set aside in an area of 72° to 77° warmth 
for exactly twenty-four hours. Bear in mind that the aging procedure for Bread Batter 


i 12 -ft “ T3 
Si td do 3 d 

h . a ^ w 

5P ■—I B1 rw 0) 

P 00 0 rS U 


CD -P 
-ft +-* 

P bo 


w o 
xs cu 

CD 2 
> 0 
> CD 
O +- 1 

=1 o 

.p > 


c—*—1 n u 

| ^ 

d 0 Cj . *rH 

x « m .-a 

O *d C/d O fH 

+j b Qd . U 

K U p 
>. to O CD .2 

:d -d ^ > 

!h p ft'rc g 

00 bo sd 

B 3 -3 

•g a) 2 02 
ft M 

0 P 0 ffl *3 ; 

rj -rH d Jp U ' 

O 2 -X ^ ft 


,/H >, 

«4-l J_i 


M (D -ft o 

p +- 1 ^d 

_d , c0 >>T-j 

P'© 

5 fl-o ® > 
-rt O CD rd 0 

^ 0,13 ft 


00ft 0 
b jd 


h Cd 03 

> ^ iS 
0 p o, 

^ 3 s 


bo.0 _d 
M 

23 d § ■ 
0 P o 

S 

0’ 

S 

p -ft r' 


0 

i ^ ^ 

; 2 o 

! 3 ft 

' 5 « 

i O -t-J 

1 « S 

! S 8 

! ^ <» 
L,-ft ft 
ooft 

O "O 
ft 0 

f-c CD 

ft a 

O cc 

0 - w 
0 

a> p 

.S ° 

ft d 

-2 o 

(D Ph 

> 3 

a s> 


5 © 
ds a 
0 ft* 


2 -P 

_C 

- > 
p ^ 
O ,x! 

P ^ 
•3 ft 

-d 03 
.2 bt> 

ft P 


ft ^ 
O -ft 

■—i DO 
*-• d 

o 'P 
Q Tj 

cd 

0 

fH 


bread than any home mixer. Mechanical devices simply cannot duplicate the motion of the 
human hand. Besides, kneading is therapeutic. Turning a dough onto a bread board and 
knead ing it until it s smooth and elastic helps to ease the stresses and strains of our lives into 
the background. It s a great way to forget problems and better exercise than can be gotten at 
the health spa. And if you get tired you can always take a coffee break in the middle of the 



kneading process. It won’t hurt the dough at all. Just cover it with a damp cloth so that it 
won’t dry out, and take as long a break as you wish. 
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From the point when the dough is turned onto the kneading surface, it should be 
handled with authority. Gather the dough pieces and, as much as possible, shape them into a 
ball. With the palm of the hand push it down. Then fold the outer edge of the flattened 
dough towards you so that it forms a mound. Folding the dough increases its height so it can 
be again kneaded by pushing it down with the heel of the hand. Each time the dough is 



kneaded, it should be shifted a quarter turn. This helps to insure that all the dough is 
kneaded the same amount. During the process of pushing, folding, and shifting the dough, 
allow it to absorb the loose flour and other ingredients on the bread board. 
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you push it away. The more you pull and stretch the dough the better it is. When the stroke is 
finished, roll the dough back towards you to position it for the next knead with the other 
hand. This will take some getting used to but dough can be kneaded very quickly with this 
method. You’ll also find that it gives you a whale of a workout, but what the heck, it’s good 



If you don’t care for the criss-cross method of massaging a dough, you can easily evolve 
your own technique. Almost any forceful manipulation helps to develop a dough, but al¬ 
ways be firm of hand and don’t baby it. Remember, it generally takes from 200 to 300 firm 
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Once a dough has been kneaded, it should be shaped for baking by flattening the dough 
slightly and then folding the outer edges together, pinching them to make a seam. This gives 



the dough an even finish. If you don’t shape the dough to your liking on the first try, it can be 
handled and reshaped with no ill effect. What you are trying to achieve is a dough with a 
smooth skin and all seams tightly sealed. When you have shaped the dough the way you 
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rising. This additional time lets the wild yeast work longer to give the bread more flavor. To 
let a dough rise once (or even twice], place it in a lightly-greased bowl and cover tightly. 
Place the dough in a warm place to rise for about two hours. Let the dough double in bulk. 
To test a risen dough for doubled bulk, punch two fingers into it about a half-inch. If the 
impression left by the two fingers remains, the wild yeast has finished its work. If the dough 



has a tendency to bounce back, give it more time to rise. Once the dough has risen once or 
twice for additional sourness, knead it lightly and briefly (30 seconds) and shape it for its 
final rising. 
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protective coating. 

Secondly, let the loaf rise in a humid atmosphere. Do this by placing a pan of 
boiling water on the bottom of the oven every hour or so. Air of high humidity will 
prevent the loaf from drying out. The boiling water also helps in keeping the oven 
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Hard Crust: Before starting to raise the dough, brush it with water instead of melted butter. 
After the loaf has risen, use a clean spray bottle filled with cold water and spray it 
prior to baking. Spray the loaf again after it has baked 10 minutes. Allow the loaf to 
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oven’s thermostat. Baking loaves in an oven set for 400 degrees but actually roasting them at 
450 degrees will certainly not be of help in your pursuit of fine quality sourdough bread. It’s 
not unusual for an oven thermostat to be off 50 degrees or more, and taking the time to check 
for this is highly recommended. Oven thermometers are inexpensive and fully worth the 
invaluable service they render. 



Although bread is raised in the oven, it’s not necessary to remove it to pre-heat the oven 
for baking. Just make sure the oven is set for “bake” (not preheat) and turn the thermostat to 
the desired setting. The period during which the oven heats-up will provide the unbaked 
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chopped the horns in two pieces and he said to cut that up into pieces ten inches long. 
He then gave me the big pot and said to put the horns in it and that he would show me 
how to make butter. I filled the pot and he added water (melted snow) and we boiled 
this for two nights and a day, then took it off the stove, took out the bones and placed 
it on the floor to cool. In about two hours, I looked at it and there were about two 



inches of white butter on top of the water. He took off the butter and put more salt in it 
and had as good a butter as any except that it was white in color. I was glad to learn 
how to make butter, for I won’t have to go without it”.* 
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From ‘‘Sourdough Sagas” edited by Dr. Herbert Heller. Ballantine Books. 



on a cookie sheet which has been sprinkled with cornmeal. Brush with melted lard. 
Put into a warm oven in which a pan of boiling water has been placed. Keep the oven 
off while the dough is rising and replace the boiling water as necessary to prevent the 
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Mix the Bread Batter with lf 4 cups flour, the powdered milk, butter, sugar, and salt. 
Stir until the dough pulls away from the sides of the bowl, and then turn this soft 
dough and any unmixed ingredients onto a kneading surface sprinkled with cup of 
bread flour. Knead the dough well, allowing it to absorb the flour and unmixed 
ingredients. Sparingly add additional flour as required to prevent sticking. Knead 



until the dough is smooth and elastic. Shape the loaf and put it into a buttered bread 
pan of appropriate size, placing seams in the dough downward. Brush with melted 
butter and put in a warm oven into which a pan of boiling water has been placed. 
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For all his eccentricity, Graham was absolutely right about the worth of unbolted (whole 
wheat) flour. For flavor and nutritional value whole grain flour is superior to the bleached 

113 



variety which is in such common usage today. The recipe below is for a whole wheat bread 
which calls for Graham flour. If you can’t get it, substitute stone ground whole wheat flour; 
it’s almost identical to Graham’s invention. Since Graham and whole wheat flours are rich in 
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Combine the Bread Batter, IV2 cups of the flour, powdered milk and salt. (Also add the 
melted butter at this time, if desired.) Stir until the dough pulls away from the sides of 
the mixing bowl. Turn onto a kneading surface floured lightly with Graham flour. 
Knead until the dough smooths somewhat. Add more flour as required to prevent the 
dough from sticking. Because this is a whole wheat bread, it will not be so smooth as 



one containing all bread flour. Form the dough into a round loaf, brush with melted 
butter and place it in a lightly greased pie tin. Let rise in an oven which has been 
preheated on its lowest setting of warm. Turn the oven off. Place a pan of boiling 
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1 recipe altered Bread Batter 
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been preheated on its lowest setting of warm. Turn the oven off. Place a pan of boiling 
water in the oven to prevent the rising loaf from crusting. Black bread does not rise so 
high as does other sourdough bread, so when it starts to approach anything close to 
doubling its original bulk, it should be baked. Bake at 400 ° for 50 minutes. Allow to 
cool on a wire rack when the baking has been completed. 



Sourcream Herb Bread 

Here is an interestingly unique dinner bread, perfect for a special occasion. 
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1 teaspoon bell pepper flakes (dehydrated) 
a /2 teaspoon salt 
V4 teaspoon pepper 
V4 teaspoon sweet basil 
x k teaspoon oregano 



Combine all the above ingredients and mix. Roll out the dough to a thickness of to 
V 2 -inch. Sprinkle the seasonings evenly over the rolled dough. Using your hand, 
gently press the seasonings into the dough. Roll up the dough as tightly as possible in 
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and then progress to the second if you feel so inclined. Recipe No. 2 is more difficult, but it 
does produce a loaf which is closer to the genuine article though, frankly, it is a lot of work. 

Both recipes call for the same ingredients; it’s the way the dough is handled and the 
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which has been preheated at its lowest setting of warm and in which a pan of boiling 
water has been placed. Turn the oven off. Change the pan of boiling water as often as 
is necessary to keep the air inside the oven warm and moist. When the dough starts to 
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Follow Recipe I up to the point where the dough has been sufficiently kneaded 
and is to be placed on the cookie sheet. Instead of placing the loaf on the cookie sheet, 
place it either on a section of aluminum foil which has been sprinkled with cornmeal 
or directly onto a piece of stiff, thin cardboard which has been sprinkled generously 



with cornmeal. If you have decided to use the foil technique, use a piece of stiff 
cardboard as a backing. Brush the dough with cold water. Put the loaf in an oven 
which has been preheated on the lowest setting of warm. Turn the oven off. The loaf 
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has been turned from preheat to bake. For the first 15 minutes of baking, at 5-minute 
intervals, spray cold water on the loaf. The entire baking process should take from 45 
to 50 minutes. Sourdough French bread should be thoroughly baked. When the loaf 
comes from the oven, it should be sprayed for the final time with cold water and then 
set on a wire rack to cool. 



SEATTLE SOURDOUGH BREAD 
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unmixed ingredients onto a kneading surface sprinkled with bread flour. Knead the 
dough allowing it to absorb the flour. Add more flour as is necessary to keep the 
dough from sticking. Knead the dough very thoroughly (from 300 to 400 strokes). 
Once the kneading is completed, cover the dough and let it rise in a warm area for two 
to three hours or until doubled in bulk. An oven preheated on a setting of warm and 



then turned off is ideal as a dough raising area. Once the dough has risen, punch it 
down, knead it lightly, and form it into a round loaf. Place the loaf on a cookie sheet 
(seams downward) that has been sprinkled with corn meal. Brush the loaf with whole 
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Beat means to mix ingredients together with a whisk, a spoon, or a rotary or electric beater. 

Blend means to stir rather than beat ingredients until they are thoroughly combined. 

Bread Batter is a mixture of V-U cups bread flour, 1 cup warm water and 1 tablespoon of 
active starter. It is aged for 24 hours at 75°. To work well, Bread Batter must be very 



active with the presence of wild yeast. Bread Batter or variations of it are the basis for 
all the recipes in the bread section of this book. 
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Dough is a mixture of sourdough batter (Ambrosia or Bread), flour and additional ingre¬ 
dients. Dough is worked with the hands (kneaded) so that its ingredients are mixed 
and, in the case of bread, its gluten developed. 
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dough is tirst shaped into a ball and then pushed down with the heel of the hand, then 
reshaped and pushed down again. This operation is repeated for 15 strokes, about 20 
to 30 seconds. 

Knead (bread dough) is the vigorous working of the dough to mix the ingredients and 
develop the gluten. As with biscuit dough, bread dough is shaped into a ball and then 



pushed down with the heel of the hand. This is repeated until the dough starts to 
become elastic. At this point it is no longer necessary to reshape the dough with each 
knead. Roll the dough under the hand as if it were a rubber ball. Turn it occasionally 
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Rest (as with dough) refers to allowing a batter or bread dough to sit a few minutes before 
handling it again. 

Raise refers to the action of wild yeast on a dough, causing it to puff up as a result of the 
release of CO 2 . 



Roux is a mixture of flour and fat, cooked and then used as a thickening agent for a sauce or 
gravy. 

Scald means to heat a liquid to just below a boil. The scalding of fresh milk destroys the 
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board for kneading. 

Whip means to beat quickly and steadily, either by hand with a whisk or rotary beater or 
with an electric beater. Whipping adds air to a liquid, such as heavy cream, and 
thereby increases its volume and lightens its consistency. 
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Crepes Suzettes.60 Old Fashioned White Bread .112 

Crumbcakes.50 Old Timer’s Beanhole Beans.18 

Crusts . 108 Orange Syrup .. 67 

Desserts.63 Peasant Black Bread .115 

Egg-Cream Sauce . 68 Prospector’s Bread ..110 
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